ri- Processed food prodn from Antarctic Krill - by adjusting moisture content, 
heating, pressing, kneading and extruding _ 
AB- J51019156 Method comprises adjusting the moisture of Antarctic Krill 
10-60%; heating, pressing and kneading the Antarctic Krill at 25-80 degrees C 
under 3 Kg/cm2 and extruding the prod. In an example, 1 Kg of Antarctic Krill 
powder (fat: 20-30% crude protein: 48-50%) is kneaded together with 200 g of 
water The kneaded Antarctic Krill is formed at 80 degrees C under 3 Kg/cm2 
with an extruding machine. Thus, 0.99 Kg of the processed food are obtained. 
PN- JP51019156 A 19760216 DW197614 OOOpp 
- JP57007704B B 19820212 DW198210 OOOpp 
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